Among the sporing anaerobes of veterinary importance in Nigeria, Clostridium chauvoei, the cause of blackquarter in cattle, has recently been given more attention. Since the pathogenesis of this disease still remains to be elucidated, most of the recent research is directed toward experimental production of this disease in the laboratory (9) . It is therefore necessary to obtain an adequate number of viable spores for experimental work. A number of suitable media have been described for the production of spores by other species of Clostridium (2, 6, 8) , but, apart from the reports of Roberts (11) and Cooper et al. (3) , information about a specific suitable medium for the sporulation of C. chauvoei is relatively sparse.
Four strains of C. chauvoei were used for this investigation. This included NCTC 8070 and NCTC 8361 (obtained from the Central Public Health Laboratory, Collindale, London); Vom strain (obtained from the Federal Department of Veterinary Research, Vom, Nigeria); and strain K76 (isolated from a case of blackquarter in a cow in Kano State, Nigeria). These strains were maintained in the laboratory in cookedmeat broth cultures prepared as described by Cruickshank (5) .
Cultures of the four strains were grown in 100-ml amounts in bottles in a fluid medium consisting of (per liter): peptone (Oxoid), 10 g; maltose, 5 g; i-cysteine, 0.5 g; yeast extract, 0.1 g; Na2HPO4*7H20, 0.2 g; MnSO4, 0.01 g; CaCl2, 0.1 g; and distilled water to 1 liter. Dried-meat particles prepared from finely ground fat-free ox heart as described by Cruickshank (5) were added to the fluid medium as 5% (wt/vol). The pH was adjusted to 7.4. The medium was sterilized by autoclaving at 15 lb/in2 for 15 min.
Pure cooked-meat broth culture of each strain of C. chauvoei, incubated for 24 h anaerobically, was inoculated into the meat particles of the fluid medium. The bottles were then incubated anaerobically in BTL jars (Baird and Tatlock, England) for 3 days at 37°C; the anaerobic-jar procedure is similar to that described by Collee et al. (2) . The bottles were thereafter left at room temperature (30 to 34°C) for 15 days in a dark place.
Samples were taken every 3 days after thorough shaking of the bottles, and the number of spores per milliliter of suspension in each bottle was then estimated by total microscopic count, using a method modified from that originally described by Prescott and Breed (10) Table 2 illustrates a comparison of the number and viability of spores of one strain (NCTC 8361) grown in this medium and other media.
The traditional procedures for the production of a high yield of spores should account for the special nutritional requirements of spores that vary from species to species (2). The media previously described by Roberts (11) The addition of L-cysteine to the medium is important, since C. chauvoei has shown a high demand for L-cysteine (7). Moreover, incorporation into the medium of certain divalent cations, namely Ca and Mn, might have enhanced sporulation, since these have been shown to be required for bacterial sporulation (4) .
